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Friday Feb. 13th & Saturday Feb. 14th
4p-9p

APPETIZERS
LOBSTER PUFF PASTRY-Warm buttery lobster with sauteed leeks on a flakey
puff pastry 16

OYSTER BIENVILLE- Baked oysters on the half shell topped with a bacon,
peppers and onion cream sauce 12

ROASTED PORK BELLY CROSTINI-with a blood orange bbq sauce and pickled
red onions 12

ENTREES
PRIME RIB- served with aujus and horseradish cream 42

MISO MARINATED BLACK COD- with jasmine rice and sauteed veggies 32
FILET MIGNON- topped with a lobster and shrimp cream sauce 52
PAN SEARED SALMON- with a pomegranate molasses sauce 28
DESSERTS
RASPBERRY DONUT CHEESECAKE 8

TIRAMISU 9
BASQUE CHEESECAKE with a strawberry glaze 8

Reservations are required & must be in by Feb 6™
302-674-4951



